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Introduction  
Reading the tea leaves of the economy is tricky at best.  I am looking for signs 
not just of economic growth, but also the beginning of "The Season".  In Arizona, 
the season usually starts to move when schools start, families are home and 
parents need to drink.  Then it really starts when the temperatures drop into the 
80's and it snows in the Midwest prompting the snowbirds to return to their winter 
residences.  Are we there yet? 
  

Box Score 
New Restaurants:                                   8 
New Retail/Wine Bar Outlets                  4  
New Wineries/Importers                         4  
New Sales People                                  1 
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New Restaurants  
       

25 Degrees Restaurant  
5415 East High Street, Suite 127 (City North) 
Phoenix, AZ 85054,  
(480) 502-1125 
  
Crust Pizza & Wine Cafe   
6989 North Hayden Road 

      Scottsdale, AZ 85250  
      (480) 948-3099 
   
Flagstaff Brewing Company  
16 East Route 66 
Flagstaff, Arizona 86001 
(928) 773-1442 
 
Forest Highlands Golf Club  
657 Forest Highlands 
Flagstaff, AZ 86001 
(928) 525-5200 
  
Rare Earth Pizza and Wine Bar  
28190 North Alma School Parkway 
Scottsdale, AZ 85262 
(480) 513-6252 
  
Sullivan's Steakhouse  
1785 East River Road, Tucson AZ 85718 
(520) 299-4275 
  
Talking Rock Ranch House  
14503 N. Talking Rock Ranch Road 
Prescott, AZ 86305  
(866) 433.4220 
  
Tinderbox Kitchen  
34 South San Francisco Street 
Flagstaff, AZ 86001 
(928) 226-8400 

  

http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia73Kf1VkC7iCSpOp3QWTz9dUUy0YiFa_RCtO4V5Nn1HC0_LR609Cnc3StLQuu2-znJxEEAZIscnoljSEg4ija9QVtd22R0caDBbrDwP43U89_gULIDhmghH
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia77Hu0DI_uzRRutsRoOlN0T7UflQ-NBNdVy0xSKQHPrlwY1JdD2g_TN7SOe1HDZ9TA30BNwYTuSTqXu8uH3XFUquOzecitaEygfZFa2GKdfgQ==
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia5om_wszAIq1NKMUzoZHlzt84dGBzb8BCCZ-fZ4diruZysbkeaBKQvmm4SIfbyv9nsEUKo-foj0E08MEsio_Zn1rhfl5UEUyeIJHT-LlXlFGg==
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia6Ys4LIFr1fyB80gw7sJwrAXi8NcEjslJzTW5WN1Eu3T1gi75l86QFK7Esf9vn1tYGtb0xEiHvTMgAQPEr-dBrZxT7h9kTZXyAEHLAIXlAsXLWM8x7iCAWrnUgD_N1Rjf0=
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia5yu2HRlWh2mDdJSrb1cojQ1vJpgw5Eg1UiFwRXpB4qxjRVSdVGFp0u307M5F6hMompmg1MMHYBmLrjC7PJVssdLRznwWP9FbBhZC-5P2PX4JivmnhMBBxj
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia4sdtzU2PYkpyFB9YOo_pB2Uemdfrq_WtoIaBrq2gKG8jU6bGPiCHmMv4pUbi1sKah9bx2dayjlEGr2Z6wawCfp5czZJTrPR0cCR-TPS32P3hgXnHX-SvX6g0ER1-DbLV0=
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia7UE7W6-NHyR5VzezozgpfG9jRQ4pP5VbIicS8Pa7ulwAq2RJUW10mCzKyQv0rL2ZZd2QDy7m-fSCPW_Zyu35R1QTap6eVz5DVFl8dYF8EncgGmmyak4r1jm6yzwAzXVfpvji3ReuGslA==
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia7AHFcRSN92tpzNP6Jdxq5voaFNUkqHHf09zGunRKgr7XfPuoukT-SNVkJBigSKiPM_ABor73OK1tL5MuxDgPWqB6e04YQn8f4GSEh-CMiGlHQZRnmEYtqr


New Retail/Wine Bar Outlets  

  
Plaza Liquor  
2642 North Campbell Avenue 
Tucson, AZ 85719 
(520) 327-0452 
  
Ted's Country Store  
2760 N Tucson Boulevard 
Tucson, AZ 85716 
(520) 325-3122 
  
Weber's IGA  
100 Verde Valley School Road,  
Sedona, AZ 86351 
  
Wine Styles - Flagstaff  
2500 South Woodlands Village Boulevard, Suite 27 
Flagstaff, AZ 86001 
(928) 226-8565 

New Wineries  
I get more calls and emails asking us to represent wineries than I can reasonably 
deal with.  How did the following places get past the screening?  I try to answer 
that question for each of these places. 

Halter Ranch Vineyards  is located in Paso Robles, California.  While the 
property dates back to 1885, its beginnings as a winery are in 2000.  Their 
tasting room opened in 2005.  This certified sustainable vineyard and 
winery is worth a visit.  This winery was first suggested to me by Doug 
Beckett of Peachy Canyon.  I was disappointed not to be representing him 
after the demise of a Paso Robles oriented distributor and he pointed me 
in this direction. 
Victor Hugo Vineyards and Winery  is also located in Paso Robles.  
Victor Hugo Roberts and his wife Lisa started planting in 1985 for their 
winery.  They continue to operate the winery themselves, producing hand 
crafted elegant wines.  Bill Arrowood is a fan of the winery and also a 
friend of our sales person, Lisa Salazar.  He brought along the wines and 
his enthusiasm to a staff meeting.  We appreciated both. 
Tres Sabores   translates to Three Flavours which come from the Terroir, 
the Grape Varietal and the Winemaking.  Ali Amundson, owner of the 
Uncorked Wine Bar, was there recently and begged me to bring in their 
red blend ¿Por Qué No?  Why not, indeed? 
Vinilandia  is an importer of Italian wines.  After the importer that we had 
been dealing with went out of business, we have been on the lookout for a 
replacement.  One week, not only did I get email from the Sicilian winery 

http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia4sM9ia672HzuvZTq1vqwAjs6zVpo6WuBR24PWRe9AcBa60EdtcP7ykg_Skhq9ypslImPMRwgK5c93GsCbyEDLNtEaHP2Wygq3JUf0jMUZ6k502PXo8IGv9
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia5PiPeWmgu4g_3p3odYaX_o0QNpIh8MKEfOGXSDTvOfTqsFLDipPtIqVNkfWEkjMdYaoW1UQQigL2ihTaQVAxYeedtNwsXjR3xQ8kua_AANmw==
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia4IRi7uwpE5fFwabXH5Pb4N5bFW2o4XPhi4c2kCxOw9h8gzA3hr0Uj-v5gS0YFFpwNw_EgMOkhDtwQRGJcRC9dsnvmlmpsBq4MdndQG3Rud5S4cWzx-Wot1
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia4kKbY59CQO6_D8DwEzwRtN4nAekbijW0YjV0VK5N4VSHx5znVyJCNOF0QL95vKk7M_t5WSdWbewFo3xZB_U0XEqdgYuArCnkw=
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia6yYBhvxHNy9kkSURoH6DpWhDktl0dVe_Yx11soyxLddkRmHuTN6WOoI-HpZiZAMFQPNM4EIHxEtQGxmseTldI7I5nm-cQ8Bot8LfhpHCVHYw==
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia50lgrUv54ex2CcdXppMkxs-U6Wq2tjWS0u1FiWZdmouDOh-rWzdAZe1FA7X0obmX490bihSDAviNboNb3AyOHgk9x4m3jtIN66-c_2dYwztA==


Tola, but also got a call from Mike Lioy in Tucson who felt Tola should be 
available in Arizona.  Tola has the best Nero d'Avola any of us had ever 
tasted; I understand why Mike is interested.  Vinilandia is their importer.  
We will also be introducing another of their imports: Casa Liliana.  They 
have a line of "Good Wines".             

New Sales Person - Paul Geyer  
Paul spent most of his life in the Detroit area working in the auto industry.  He 
managed to escape the industry a few years ago and owned and ran a personal 
training studio.  Then he escaped Michigan.  He moved to Arizona and has 
studied wine and is a qualified wine specialist.  Professionally he is exploring 
both retail and wholesale aspects of the wine business.  He will primarily be 
working in Central Phoenix.   
Wine Terminology of the Month - Corked Wine  

What is corked wine?  The short answer to this is that the wine may contain 
one or more chemicals that make the wine taste bad.  There are several things 
that can cause a wine to taste bad, but TCA (2, 4, 6-Trichloroanisole) is the major 
culprit.  This chemical can come from a number of places, but the predominant 
source is cork.  Hence the expression "corked". 

Why does cork have TCA in it?  The cork has fungi in it, many different types.  
Some of these fungi do good things to the cork like make it more pliable; some or 
all of them may also produce TCA.  How much TCA is in a bad bottle?  Not 
much.  Some people claim that they can detect 1 part in a trillion, but most of us 
require a bit more than that like 5 to 10 parts per trillion.  How much is that?  
Here's how much:  If I take one drop of TCA with an eye dropper and put it in a 
wine bottle, fill the rest with water, mix it up and take one drop from that put it in a 
second bottle mix it with water, then I take a drop from that and put it in a bottle 
of wine, it will have about 6 parts per trillion of TCA in the wine.  Technically this 
is less than a smidgen. 

And how does it taste?  Hopefully you won't get to taste it!  It's how it smells 
that is the dead give away.  Dead giveaway!  Ha! It took me years before I could 
detect it.  The nose is not floral or fruity; it's typically described as cardboard or 
wet dog.  What do you do if you think you have a corked bottle of wine?  At 
restaurants it is usual for the person who orders the wine to be offered to test a 
small amount to start with.  If you are not familiar with the wine it is very difficult 
to spot corked vs. very dry and tannic.  None the less, when you sniff the wine 
and you are concerned, ask the server for their opinion, unless the server is the 
sommelier; they will find someone else to help.  This is not a macho game; both 
you and the restaurant want you to have a great experience, and drinking corked 
wine is no part of such an experience.  The restaurant will be happy to replace 
the bottle and the winery will pay for the replacement.  What is not a good idea is 
to drink the whole bottle and then tell the server it was bad.  It will likely still be 
replaced, but I look askance at being asked to replace an empty bottle.  Similarly 
for wine you bought at a store, if it is bad take it back - but take back most of the 
bottle, only a little should be missing. 

http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia75gIvtADWzXCHRy-_d2tvG_bY5kW_UuOMhTLAwv5v-396cAoSjuVmJwJHOAL4Sv3IhhzdS_CFBA4cYpewhKYLCPEVJbarXCUzgYcvsR9IyCg==
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia7NtppVOP3JecD0Jrm7dJqvh2ZzogrKrXU9DDtQS85RXw_hFocBQRTJP5IhHgserR2i3LtfSmhknfAfZ10Tgy4fpNqyUhIrL2WTNNj0YPq1oU7_QaUZTVoh2ou52AA4--8tfLMIXjtl9mc1y1UlIzSOnqgbofsiBjxdQ6aAr4HYwZrhf_qP2hPRYSkFEyvWe3HQKwJX0zSippiE8QRSG2BarNrKoJJyziA=


How much wine is bad?  It is reported that 2 - 6 percent of wine is corked.  
The real problem is that "corked" is not black and white.  While a laboratory, and 
a very few people, can detect one part TCA in a trillion, that level does not affect 
the wine for the rest of us.  When it is up at 10 parts per trillion, we are all 
wondering what the winemaker was thinking.  Back before Laurie and I were in 
the wine business we had a favorite red wine.  We had some bottles ready for a 
party.  We opened and poured the first bottle it was good, the party was starting 
to warm up.  Second bottle was opened and, Oh! My! God! - it was wonderful.  
The aroma was so alive, the taste so fruity.  The first bottle had been just a little 
dulled by cork, but not so much that we noticed until it was side by side with the 
second bottle.  How many times have you bought a bottle and thought it was OK, 
but I won't buy it again?  The winery has lost your business forever - and that's 
why there is a push from those in the wine industry to move away from cork. 

Rambling  
I have been struggling with this notion of Social Media.  I know it's the biggest 

thing since fermented grape juice and that everyone has a Facebook account.  
Even I have one.  However, if everyone uses it as effectively and usefully as I do, 
this may turn into the biggest flop since the official dotcom bust.  However, the 
pundits are convinced I am wrong, so we will continue to put "stuff" out there to 
see if anyone salutes it.  I have asked our sales people to put information about 
any tastings they are about to conduct on the "Orangewood Wines" wall.  If there 
is other stuff besides spaghetti you would like us to throw on the wall, let me 
know. 

What we are doing that I think is helpful to our customers (restaurants and 
wine stores) is providing fast access to some basic facts about the wines that we 
have available.  A few words about the winery, a little about the vineyards, 
winemaking and technical data.  Even a little description of how the wine tastes.  
We glean this information from our suppliers and their websites and try to funge 
(I'm trying to make a verb out of fungible) it into a somewhat consistent one page 
format. 

These descriptions are available by going to: 
 http://orangewoodwines.com/what-wines.htm  
Enough already... 
  
The Rambler rambles on... 
 
 
Contact Information  

  

Richard (newsletter writer), Laurie (editor) and Jim Wallace (another editor) 
Orangewood Wines 
480.488.4794 or 602.410.3774 
www.orangewoodwines.com 
  

http://orangewoodwines.com/what-wines.htm
http://r20.rs6.net/tn.jsp?llr=oedak9dab&et=1103678776010&s=16&e=001n2XEkEidia4e5RL8QCUcmn8xLEeYneKwmobhbq7V6KwyoOWjHP9YnXoOo0fLm6q1UaH7R5cEjdKDcAY_xgFlvCSp1FOo1ssgh_EeD5ucBajSPsyenhKFfA==

